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In	 short,	 PHN	 can	 broadly	 be	 defined	 as	 the	 research	 perspective	 of	 healthy	 meals,	 food	
service	and	the	public	health	nutrition	aspects	of	food.	FINe	is	a	research	perspective	broadly	
approaching	 the	 socio‐technical	 understanding	 of	 food‐environments,	 governance	 and	 the	
policy‐processes	related	context	of	the	food	systems.	Whereas,	DESIGN	is	related	to	a	broad	
research	perspective	on	the	aesthetic	understanding	and	creative	work	with	food	experiences	
and	 food	 contexts.	 Throughout	 the	 entire	 IFS‐education	 these	 three	 overall	 research	











However,	 as	 a	 new	 experimental	 educational	 perspective	 and	 improved	 learning	 goal,	 this	
semester	the	DESIGN	course	is	aligned	and	co‐coordinated	with	the	course	on	‘Result‐Oriented	
Foodscapes	 Projects	 Management	 and	 Planning’	 (F‐PMP).	 This	 means	 F‐PMP	 course	
responsible	 Bent	 Egberg	 Mikkelsen	 and	 I	 have	 made	 an	 effort	 out	 of	 providing	 you	 with	
interdisciplinary	perspectives	and	 ideas	 for	how	you	can	work	more	 integrated.	The	overall	
idea	is	that	the	two	courses	share	the	same	overall	course	framework	as	a	point	of	departure,	













for	 Food’,	 (6)	 ‘Eating	Design’	 (see	 also	www.ifooddesign.com).	 These	 six	 sub‐categories	 are	
diverse	in	their	design	approach	(theory	and	methods)	and	design	scale	(type	of	“product”).		







produce,	 process,	 prepare,	 cook,	 distribute	 and	 communicate	 food	 and	 eating.	 Finally	 there	
are	 the	 sub‐categories	 working	 conceptually	 with	 spaces,	 objects,	 interactions,	 services,	
strategies,	 mind‐sets,	 communication	 and	 experiences	 inspired	 by	 or	 relating	 to	 food,	 but	
which	 does	 not	 necessarily	 include	 food	 as	 a	 specific	 material.	 Together	 these	 six	 sub‐
categories	suggest	a	broad	definition	of	 the	 term	 ‘Food	Design’,	as	well	 as	a	vast	amount	of	
food	 concepts	 which	 have	 a	 magic	 and	 poetic	 ability	 to	 seduce	 us,	 trigger	 our	 memories,	




a	new	 tendency	 in	 contemporary	 research	and	practice	 focusing	more	and	more	on	 the	 so‐
called	Public	Welfare	Spaces.	For	instance,	in	a	recent	study	performed	by	the	Danish	architect	
and	 urban	 planner	 Jan	 Gehl	 (see	 also	 Gehl	 1987,	 2010),	 he	 found	 that	 the	 Australian	 city	
Sydney	 has	 wasted	 the	 extraordinary	 natural	 advantages	 provided	 by	 its	 stunning	 harbor	
area.	 Instead	 of	 encouraging	 a	 vibrant,	welcoming	 and	 people‐friendly	 city,	 city	 developers	
have	allowed	 the	area	 to	evolve	 into	a	 “soulless”	urban	environment	with	dense	 traffic	and	
little	or	no	pass	ways	to	the	water	because	of	major	freeways	and	railways.	Based	on	a	series	
of	 observations,	 Gehl	 argues	 that	 the	 city	 center	 of	 Sydney	 is	 not	 a	 healthy,	 life‐enhancing	
ecosystem,	but	 instead	a	monument	on	how	city	developments	occur	on	 the	 cost	of	human	
values	and	relationships.		In	the	book:	‘Life	Between	Buildings:	Using	Public	Space’,	Gehl	(1987)	
asserts	 that	 an	 important	part	 of	 the	urban	 environment	 is	 the	open	public	 spaces	 and	 the	
opportunities	these	spaces	contain	for	facilitating	various	types	of	human	interaction.	As	such	
he	among	others	 argues	 for	encouraging	more	 social	 interactions	and	personal	meetings	 in	
public	space,	and	in	relation	hereto	advocates	that	to	achieve	this	in	urban	design	practice	we	





In	 the	 previous	 PHN‐related	 courses	 you	 have	 previously	 learned	 about	 the	 concepts	 of	
‘Nudging’	 and	 ‘Choice	 Architecture’.	 These	 theoretical	 concepts	 relate	 to	 how	 the	 built	
environment	both	in	a	physical‐sensory	and	psychological‐perceptional	way	influence	human	
behavior,	 and	 thereby	 also	 how	 the	 design	 of	 various	 settings	 possibly	 affect	 human	 food	
choice,	 eating	behavior	and	meal	 satisfaction.	Traditionally,	 the	PHN	research	perspective	–	
and	as	part	hereof	the	concepts	of	‘choice	architecture’	and	‘nudging’	‐	are	based	on	a	research	
foundation	 relating	 to	 the	 Natural	 Sciences	 where	 investigations	 are	 centered	 around	 a	
quantitative	 approach	 testing	 the	 generalizability	 of	 theory	 through	 the	 method	 of	
interventions	and	surveys.	 In	 the	F‐PMP	course	provided	during	 this	 semester,	 you	will	 get	





of	 built	 environments	 to	 both	 indirectly	 and	 directly	 influence	 and	 affect	 our	 health	 and	
wellbeing,	 the	 theoretical	 and	methodological	 approaches	 rooted	 in	 the	 discipline	 of	 ‘Food	
Design’	 slightly	 differs	 from	 other	 food	 research	 disciplines.	 First	 of	 all,	 ‘Food	 Design’	 is	
defined	by	a	creative	process,	moving	 from	analyzing	 “things	 as	 they	are”,	 to	 imagining	and	





qualitative	 research	 methods,	 the	 more	 Humanistic	 Sciences	 with	 the	 hermeneutic‐
interpretative	method	and	what	designers	 refer	 to	as	 ‘mapping’	become	crucial	 for	how	we	






or	 times”	 (Cosgrove	 1999:2).	 However,	 the	 act	 of	 ‘mapping’	 is	 not	 restricted	 to	 the	
mathematical;	it	may	–	as	argued	for	by	Cosgrove	(1999)	‐	also	be	related	to	the	spiritual,	the	
political,	 moral	 and	 so	 on.	 Thereby,	 the	 act	 of	 mapping	 is	 a	 method	 of	 visualizing,	
conceptualizing,	 recording,	 representing	 and	 creating	 spaces	 graphically,	 which	 especially	
architects,	 urban	 planners	 and	 designers	 use	 in	 their	 research	 activities	 to	 gain	 a	 deeper	
understanding	of	a	given	context	and	the	life	and/or	emotions	of	the	users/inhabitants	of	that	
context.	Relative	hereto,	 the	 specific	mapping‐method	called	 ‘Urban	Songlines’	 is,	 as	 argued	
for	 by	 Marling	 (2012),	 a	 kind	 of	 storytelling‐research	 tactic	 developed	 to	 present	 urban	
qualities	experienced	by	ordinary	people.		
	
The	 Urban	 Songline‐method	 is	 inspired	 from	 the	 Australian	 continent,	 where	 aborigines	




these	 places	 and	 the	 invisible	 lines	 connecting	 them	 are	 what	 is	 referred	 to	 as	 ‘songlines’	
(Marling	 2012).	 The	 point,	 from	 a	 research	 perspective,	 is	 that	 this	 method	 supports	
researchers	 in	 removing	 themselves	 from	 the	 role	 of	 the	 “all‐knowing”	 expert	 and	 instead	
tries	to	“see”	a	specific	area	or	domain	within	the	city	and	various	local	communities	through	




the	 individual	 inhabitant	 follows	 in	 his/hers	 everyday	 life	 in	 the	 city.	 As	 emphasized	 by	
Marling	(2012),	in	that	sense	the	urban	songline	is	a	kind	of	gps‐track	each	of	us	move	along	




simply	 places	which	have	 an	 impact	 on	 our	 social	 behavior	 and	mental	memories	 (Marling	
2012).	The	method	of	Urban	Songlines	is	as	such	a	specific	tool	to	map	and	visually	represent	
the	 architectural	 and	 socio‐cultural	 experiences	 of	 a	 city	 of	 ordinary	 people.	 And	 it	 can	 be	












will	 impact	 on	 and	 be	 used	 by	 people.	 So,	 storytelling	 is	 as	 argued	 for	 by	 Quessenbery	 &	
Brooks	(2009)	a	way	of	connecting	what	you	(as	a	researcher)	know	about	 those	people	 to	
the	design	process	and	phases	of	idea	development.	The	key	of	this	type	of	research	tactic	is	






As	 you	 have	 hopefully	 realized	 by	 now,	 the	method	 of	 mapping	 and	 the	 specific	 tactics	 of	
urban	songlines,	storytelling	and	storyboards	closely	relate	and	are	intertwined.	They	first	of	
all	 drawn	 on	 traditional	 research	 tactics	 like	 ‘interviews’	 and	 ‘observation’,	 but	 they	 also	








this	 analysis	 to	 create	 new	 food	 concepts	 profiting	 public	 health	 and	wellbeing,	 as	 well	 as	
various	types	of	food	businesses.	Thereby	the	aim	of	this	course	is	to	give	you	theoretical	and	
methodological	knowledge,	practical	 skills,	 and	creative	competencies	on	how	 to	unfold	 the	
service‐oriented	 and	 strategic	 dimensions	 of	 Food	 Design.	 This	 is	 done	 with	 a	 basic	






To	 help	 you	 get	 started	 with	 the	 work	 of	 analyzing	 and	 creating	 food	 concepts,	 we	 have	
established	 an	 overall	 “framework”	 for	 you	 to	 analyze,	 but	 also	 for	 you	 to	 practice	 and	 get	
familiar	with	 the	 course	 literature	 and	 how	 to	 use	 the	 analytical	models	 and	 creative	 tools	
presented	in	the	course.		
	
This	 “framework”	 takes	 its	 point	 of	 departure	 in	 the	 case	 of	 the	 local	Copenhagen‐based	
community	‘Kongens	Enghave’	(together	with	the	F‐PMP	course)	and	the	overall	concept	of:	
Public	Welfare	 Space,	 and	 relative	 hereto	 the	 sub‐category	 of	 Urban	 Farming.	 Both	 the	
terms	 ‘welfare	 space’	 and	 ‘urban	 farming’	 has	 in	 recent	 years	 gained	 increasing	 attention	
among	 various	 academic	 disciplines,	 as	 well	 as	 within	 the	 general	 public	 and	 a	 series	 of	
design‐related	practices.	This	can,	among	others,	be	seen	by	the	growing	amount	of	popular	
media	presenting	stories	on	‘gorilla	gardening’	and	community	gardens	occurring	not	only	on	
illustrations	 of	 outdoor	 kitchens,	 cafés	 and	 restaurants,	 but	 also	 on	 design	 proposals	 for	












food	 design	 theoretical	 and	 practical	 perspective,	 because	 environmentalist	 organizations	
have	 pronounced	 the	world	 is	 facing	 a	 crisis	 affecting	 not	 only	 our	 future	 food	 supply	 and	
global	environment,	but	also	the	living	standards,	general	health	and	wellbeing	of	the	entire	
population	(see	e.g.	Latour	2011).	Therefore,	more	than	ever,	if	the	comforts	of	everyday	life	
as	we	know	 it,	 today,	 are	 to	 sustain,	 it	 is	 perhaps	necessary	 to	 re‐evaluate	 our	practices	of	
handling	 food	 and	 preserving	 our	 environment,	 as	 well	 as	 rethink	 how	we	 as	 food	 design	
thinkers,	and	you	as	future	employees	working	integrated	with	food	influence	these	matters?		
My	 claim	 is	 that	 contemporary	 tendencies	 governing	welfare	 space	 and	 urban	 farming	 are	
generally	 based	 on	 two	 overall	 opposing	 movements;	 one	 is	 the	 “bottom‐up”	 approach	
originated	from	the	private	initiatives	of	 local	communities	and/or	grass‐root	organizations.	
These	 initiatives	 are	 often	 based	 on	 a	 public	 level	 of	 interest	 characterized	 by	 the	 citizen’s	
involvement	 and	 ownership.	 Contrary,	 the	 other	 “top‐down”	 approach,	 which	 is	 generally	
based	 on	 a	 more	 political	 level	 and	 initiatives	 of	 public	 institutions	 like	 the	 different	
municipalities	 or	 architectural	 competitions	 held	 by	 urban	 developers.	 Nevertheless,	 what	
both	 these	 above	 tendencies	 imply,	 is	 that	 elements	 of	 welfare	 spaces	 and	 urban	 farming	









individuals	 but	 also	 of	 communities	 occurring	 with	 the	 rising	 urbanization.	 How	 the	
accessibility	 of	 food	 through	 “designerly	 thinking”	 can	 also	 be	 about	 involvement	 work	 as	





































of	 new	 food	 concepts	 for	 the	 local	 community	 foodscape	 in	 the	 AAU‐CPH	 neighbourhood:	
Kongens	Enghave,	which	is	an	important	developing	urban	area	in	Copenhagen.			
	
As	 such,	Enghave	 is	your	overall	 context	 for	doing	 research	and	 collecting	empirical	 “data”.	
But	within	the	defined	area	of	Enghave,	there	are	many	local	contexts	–	or	we	could	also	say	
foods,	people	and	places	 ‐	you	can	choose	 to	develop	 for	your	specific	 food	concept	design.	
Obviously	your	specific	choice	of	local	context,	target	group/user	and	employer/food	business	
lens	 determine	 the	 specific	 development	 of	 a	 food	 concept.	 But	 perhaps	 the	 food	 concept	
could	 be	 used	 to	 create	 attention	 to	 the	 contemporary	 challenges	 on	 health,	 welfare	 and	
environment	 in	 a	 more	 profound	 and	 informative	 way?	 Furthermore,	 your	 food	 concept	




for	 actions	part	 of	 foodscape	projects.	 The	F‐PMP	 course	will	 further	 introduce	 the	LC‐FAT	
tool	 (Local	 Community	 Foodscapes	 Assessment	 Tool)	 that	 can	 be	 used	 for	 assessing	 the	





project	 proposal,	 getting	 the	 green	 light,	 kicking	 off	 the	 project,	 analysing	 stakeholder	
relations,	 anticipating	 risk	 and	 contingencies	 until	 finally	 evaluating	 and	 completing	 the	
project	within	 the	 time	and	budget.	Relative	hereto,	 the	DESIGN	course	will	 focus	on	giving	
you	design‐based	theory,	design‐based	research	methods	and	creative	tools	to	investigate	and	
develop	 the	 idea	 for	 an	 innovative	 change	 project	 or	 intervention	 project	 in	 a	 local	
community.		
	


















As	 part	 hereof,	 it	 is	 important	 that	 you,	 on	 the	 background	 of	 your	mappings	 and	 context	










DESIGN	 courses:	 mappings,	 storytelling,	 mindmap	 and	 storyboard,	 as	 well	 as	 photos,	




During	 the	 entire	 course,	 each	 student	 either	 individually	 or	 in	 groups,	 has	 researched,	
registered	and	analyzed	Kongens	Enghave,	a	specific	place,	a	user	group	and	a	specific	 food	
related	business	profile.	Based	on	this	you	have	been	asked	to	develop	a	storyboard	clarifying	
where,	 why,	 who,	 what	 and	 how	 you	 will	 do	 to	 create	 change	 and	 innovation	 in	 the	 local	
community?	Now	it	is	time	to	finish	this	work.	The	portfolio	as	such	takes	its	point	of	departure	
in	the	exercises	assigned	to	you	during	the	workshops.	Based	on	these	exercises	the	portfolio	
must	present	 your	 ideas	 and	overall	 proposal	 for	 a	 food	 concept	 for	 future	Enghave	Urban	
Food	Developments	(see	assignment	specifications).		
	
For	 you	 to	 be	 able	 to	 make	 decisions	 and	 establish	 arguments	 that	 support	 the	 creative	
development	 of	 your	 ideas	 and	 food	 concept,	 we	 expect	 that	 you	 show	 how	 you	 use	 and	
reflect	 on	 the	 theoretical	 and	methodological	 knowledge	 and	 creative	 tools	 gathered	 from	
lectures	 and	 exercises	 in	 the	 course.	 We	 expect	 that	 you	 show	 you	 have	 gained	 basic	
knowledge	 about	Welfare	 Spaces,	 Urban	 Farming	 and	most	 importantly	 about	 the	 design‐
based	 research	 methods:	 Mapping,	 Storytelling	 and	 the	 use	 of	 Storyboards.	 Together	 the	




































the	 background	 of	 your	 “employer”	 profile	 and/or	 the	 target	 groups	 personal	
understandings.	 Briefly	 describe	 essential	 aspects	 about	 the	 chosen	 location,	




Throughout	 the	different	 lectures	and	 exercises	 in	 the	workshops	 you	will	be	provided	
with	 theoretical	 and	 methodological	 knowledge	 and	 creative	 tools	 to	 analyze	 and	
evaluate	urban	 food	 contexts,	as	well	as	 create	 food	 concepts.	Use	 this	knowledge	and	
tools	together	with	the	above	3	bullets	(WHY,	WHO	and	WHERE)	to	begin	develop	your	
own	 proposal	 for	 a	 food	 concept	 addressing	 the	 challenge	 of	 creating	 change	 and	
innovation	 in	 the	 local	 community.	 Use	 the	 knowledge	 gained	 from	 the	 exercise	 on	







what	your	 food	concept	 is,	and	how	you	plan	to	do	the	 intervention/change.	Please	use	
the	 following	progress	 (more	or	 less)	of	a	 storyboard,	 starting	with	presenting:	1)	 the	
problem	and/or	challenge	today,	2)	characters	–	employer	and	target	group,	3)	context	
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